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New Cooking Ideas in Casserole & Grill
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Secenmer vermicelle and beef with sha-die paste
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Ingredient:

3tsp sha-die paste. 50g wet vermicelli. About
200g beef sinew. 1.5g corn powder. Itsp
starch. 2 glasses of light soup. 1tsp mashed
garlic and grated onion. 2tsp butter. 5g salt.
10g monosodiun glutamate. 2.5g sugar. 50g

coconut juice and evaporated milk. 2tsp wine.

Method:

1. Slash the beef sinew, infuse

the sinew with the corn pow-

der, starch and 50g water for 20

minutes.

2. Use the butter to saute the mashed garlic.
grated onion and sha-die paste. Fry the sinew
for a while. Sizzle the wine, soup, coconut
juice and evaporated milk, simmer to well-
done. Flavour it and put it into the vermicelli.

Serve.
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New Cooking Ideas in Casserole & Grill
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Tnan scluer cod’s head with Puning flavonr

(.| Ingredient:

megfmd 1, HTEEIRL, 1 silver cod’s head. 3tsp Puning L
PRE. BITHL. WAL R, bean sauce. 2tsp minced garlic, celery,
B 50e, $ho 5z, REAR? mushroom. 50g onion slice. 2.5g salt. 2tsp
R, EWMEMW KR, B Thailand chopped fish sauce. 1tsp soy sauce.
2.5g. &¥E 68, EIK27KHF, 4 2.5g sugar. 6g chicken essence. 2 glasses of
By 1 AR, AW 3 K. water. Itsp starch. 3tsp millet wine.

Method:
1. fa 3k H e 1. Scale the fish. Clean and drain. Slice the

VB TR KE

fish. Fry in hot oil to 80% done. Fry the on-

u
BN, HE 2K ions slices.
#E&H 2. Fry the minced garlic, mushroom, celery
2. BEFE. B, k. 25, and bean sauce and chopped fish. Cover the

REMABLBEERG. % pan and cook till 90% done. Stir in the comn-
¥, B, AR, MEBEREENL starch with water.

BB ALK AR ER . 3. Heat the iron board. Put on the onion, fish
3. AWM ARRE 22 5B head and other juice, serve.
A&k Ry .







New Cooking Ideas in Casserole & Grill
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Pried siluer cod's bead with dragrant sauce

ingredient:

1 silver cod’s head. 50g Japanese brioled
juice. 2 glasses of light soup. Sg salt. 6g
chicken essence. 2.5g sugar. 2tsp starch. 50

minced onion. 50g light wine.

Method:
1. Scale the fish.
Clean and drain, cut it

into pieces. Fry in hot oil to 80% done.

2. Fry the onion and the garlic. Put in some
wine and soup. Add the brioled juice and other
seasonings. Cook with mild fire till the in-
gredients are done. Put in the fish’s head and

brioled juice. Serve.
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New Cooking Ideas in Casserole & Grill
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Salted fcsb and trepang with meat powden
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Ingredient:

1 minced ginger and garlic. 250g soaked
trepang. 100g salted meat. 252 chopped
salted fish. 2tsp oyster sauce. 2.5g salt and
sugar each. 10g monosodium glutamate. 1

glass of chicken soup. 3tsp millet wine.

Method:

1. Slice the meat. Rid the
internal organs from the
trepang and slice it.

2. Fry the salted fish, meat slices,

ginger, garlic. Add the sea cucumber. Cook
with strong fire. Put in some wine, soup and
seasonings. oyster sauce. Cover the pan. Cook

till done. Serve.
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Tnon stewed park au heated

Ingredient:

ltsp black pepper sauce. 150g fat becf slice.
100g lily mushroom. 12tsp millet wine. S5g
salt. 10g monosodium glutamate. 2.5g sugar.
3tsp butter. 2tsp oyster sauce. 1 glass of light

soup. ltsp minced ginger and garlic.

Method:

1. Wrap the mushroom with the beef slice.
2. Heat a iron board. Cook the butter, fry the
black pepper, minced ginger, onions and the
pork rolls one by one. Sizzle some wine, soup
and oyster sauce. -—

Cover the pan for

a while. Serve.

L

& §



